CHEDDAR PUFF 
CASSEROLE 


1 loaf Italian bread 
% cup butter or margarine, 


melted 

% pound (2 cups) grated 
sharp Cheddar cheese 

2 tablespoons finely diced 
onion 

4 eggs, well beaten \ 

3 cups milk \ 


3 tablespoons 
worcestershire sauce _ 


%4 teaspoon salt \ 


Cut bread into 44-inch slices. 
Brush with: melted butter. Ar- 
range bread, cheese and onion 


in layers in a 1-quart souffle 


dish or oven-proof casserole. 
Combine remaining ingredi- 


ents. Pour over bread mix- 


ture; cover and refrigerate 6 
hours. Bake, uncovered, ina 
preheated slow oven (325 de- 
‘grees F) one hour and 30 
minutes or until puffy and 
brown. Serve immediately. 


_ YIELD: 6 portions - 
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